INTRODUCTION
Ayurveda can be defined as a system, which uses the inherent principles of natural products, to maintain health in person by keeping the individual body, mind and spirit in perfect equilibrium with natural. The term 'Ayurveda' means the knowledge of life.
'Sneha Kalpana' is one of the commonly prescribed Ayurvedic dosage from in day to day practice. Although lot of varieties of Snehas are described in classic Ayurvedic text, the most common amongst them are Taila and Ghrita Kalpana. The use of Ghrita as a base is presumably to extract or hold Lipid soluble active fraction from the ingredients used. Classically these formulations are having a longer shelf life in comparison to other Ayurvedic herbal medication form. The nomenclature of Sneha Kalpana is sum of words Sneha and Kalpana. Sneha means Fat or fatty material, Kalpana means, the process through which a substance is prepared into medicine from by using some raw materials according to physician requirement. There are many formulations described in Ayurveda from Ghruta Kalpana.
Aims of Sneha Kalpana
1. To Extract water soluble, lipid soluble active fractions from the ingredients used.
2. To Enhance shelf life.
3. To Enhance the Drug Absorption.
Type of Sneha Dravyas
There are four types, Ghruta, Taila, Vasa and Majja 
Properties of Sneha Dravya

General method of preparation of Sneha Kalpana
To prepare any medicated Ghruta or oil, 1 part of Kalka Dravya, 4 parts of Murchhit Ghruta/Oil and 16 parts of Dravya are to be mixed together and boiled on Mandagni till only Ghee oil part remain. Then it is filtered and stared.
SPECIFIC RULES FOR SNEHA PREPARATION For more Drava Dravya in Sneha Kalpana
If Drava Dravya number is upto 4 then each should be taken 4 times of the quantity of Sneha.
If Drava Dravya for Sneha Siddhi is 5 or more that is Jala, Swarasa, Kwatha, Dugdha, Gomutra etc. then each Drava Dravya should be taken in equal equanity of Sneha Dravya.
For Sneha with Kalka Dravya alone
If Drava Dravya are not mentioned in any of the Sneha preparations, then water is to be used to replace the Drava. It should be four times quantity of oil used.
If Kalka Dravya are not mentioned in any of the Sneha preparations, then it must be prepared by using the Drava (Kasaya) Dravya itself.
For Sneha with Puspa as Kalka Dravya
When flower is used as Kalka Dravya, in any of the Sneha preparation then its quantity should be 1/8 th of that of oil. 
Advantages of Sneha Murchhana
To remove the Durgandha, Amadosha and Ugrata of Sneha.
Imparts appearing colour to the Sneha.
Absorbability of the Sneha.
Sneha will get special capabilities to attain more principles that are active during Paka.
The Virya (potency) of the Sneha is improved.
Sneha will get the active principles of Murchhana Dravyas.
Stability of the Sneha is also supposed to increase.
Sneha Murchhana
Ghruta Murchhana
Taila Murchhana
Preparation of Murchhita Ghruta
Ghruta will be taken in a cassel, heat on mild flame and after appearance of fumes gas will be switch off and allow to cool at some extent.
Kalka will be added in Ghruta and mix properly in Ghruta and then remaining water be added and mix properly by the help of spatula. Then again gas will be start.
It will kept over Mandagni (mild flame), without lid over it and slowly continuous stirring will be done.
After observing all the qualities of Sneha Siddhi, the vessel will be taken out from flame of gas and allowed to cool then Ghruta will be filter through clean cloth.
The filtered Murrchita Ghruta will be transfer in a container, Labelle and store.
The preration of Sneha is mainly divided into three stages;
Mrudu Paka
Madhyam Paka Khara Paka
This is the first stage of Sneha Paka. When Kalka becomes gum like in consistency during Sneha Paka it is regarded as Mrudupaka. If the Sneha and Kalka can be distinctly observed then it is Mrudu Paka. In this stage Kalka is sticky on touch due to the presence of trace amount and produces cracking sound when kept on fire. 
Madhyama Paka
Sneha Siddha Lakshana characteristics of Sneha at the end of process
Sneha Kalka attains perfect wick shape when rolled between thumb and index finger.
If a part of Sneha Kalka is put into the fire, no sound is produced indicating the loss of moisture in it.
Foam appears in the Taila Paka and disappears in the Ghruta Paka during completion of preparation.
Desired colour, odour and taste of the ingredients become appreciable as the preparation is properly boiled and completed. 
Precaution of Sneha Kalpana
Before processing of Sneha Paka
1. Sneha for formulation should be used after Murchhana only.
2. Sneha Patra should be widely mouthed and depending on quantity Patra should be selected.
During the process 1. Maintain the intensity of fire throughout the operation.
2. Always Sneha Paka should be prepared in Mrudu and Madhyam Agni only.
3. In hot Sneha, Kwatha should be poured slowly to avoid it cominutes out of vessel.
4. The mixure should be stirred constantly and carefully so that Kalka doesn't stick to base leading to carbonization.
After Drava Dravyas gets evaporated continuous stirring is must and
Kalka is taken out time to check the stages of Paka.
After Sneha Paka process
To obtain optimum quality of Sneha Kalka be squeezed at hot stage only.
Gandha Dravyas should be added gently in Snehas when it is in lukewarm state.
Preservation
Sneha are preserved in narrow mouthed glass bottles for easy pouring.
Sneha can be preserved in glass, polythene container.
Sneha are stored in wide mouth glass jar, so that it will be convenient to remove the solidified Ghruta with spoon.
All the jars and bottles should be sterilized and should have proper lid to it.
DISCUSSION
Science is a systematic enterprise that builds and organizes knowledge in the form of testable explanations and predictions about universe. 
